
WA R M  U P 
GODFREY TODDY |  SERVES 2-3 30
Hot-Infused & Served Tableside. Woodford Reserve, Butterfly Pea Flower
and Peach Tea, Tonka Bean, Orange, Mint, Cinnamon, Star Anise

NAUGHTY HOT CHOCOLATE |  SERVES 2-3 30  
Hot-Infused & Served Tableside. Godiva Chocolate Liqueur, Bailey’s Almande,
Fernet Branca, Nux Alpina Walnut Liqueur, Vanilla Bean, Star Anise, Mint, Cinnamon

K I T C H E N  C O C K TA I L S 
AMETHYST DESTINY 17
Belvedere Vodka, St-Germain, Butterfly Pea Flower, Gold Powder,
Fresh Lemon Juice & Magic

SMOKY SAMURAI 17  60
Shishito-Infused Union Mezcal, Grapefruit, Lime, Togarashi

BOURBONBERRY LEMONADE 17 60
Maker’s Mark, Muddled Blackberry, House-Made Lemonade, Agave & Mint

CHEF’S MARGARITA 19  65
Gently Blended Fresh Juices, Don Julio Blanco, Cointreau & Cointreau Noir
with a Signature Habañero Salt Air Foam

NEVER RUB ANOTHER MAN’S RHUBARB 17  60
E!en Vodka, Rhubarb Liqueur, Yuzu Tea, Chamomile, Fresh Lemon Juice

SNOWFLAKE SANGRIA 17  60
Frozen Fruit Granita, Touch Of Van Gogh Melon with a splash
of Moscato Caposaldo

PEAR MOJITO 17  60
A Beautiful Balance of Bacardi Rum, Harvest Pear Granita,
House-Made Lemon-Lime Soda, & Mint

ROSEBERRY GIN SOUR 17  60
Hendrick’s Gin, Rosemary, Blackberry, Raspberry, Fresh Lemon, Egg White

B A R  C O C K TA I L S 
CARAMEL APPLE 17
hard truth cinnamon vodka, pimm’s no. 1, apple cider, fresh lemon, honey,
caramel rim, served warm and garnished with a mini caramel apple

PEANUT BUTTER & JELLY OLD FASHIONED 17
Peanut Butter-Infused Maker’s Mark, Strawberry, Cinnamon

FROSÉ ALL DAY 15
Ketel One Botanical Grapefruit & Rose, Dry Rosé & Strawberry Lemonade

SPANISH GIN AND TONIC 16
The Botanist Gin, Q Elderflower Tonic, Berries, Lemongrass, Peppercorn

I|O COSMO 15
E!en Black Cherry, Fresh Grapefruit with a Touch of Cherry, Perfectly Shaken

ESPRESSO MARTINI 22
An Invigorating Brew of Don Julio Anejo, Mr. Black Co!ee Liqueur,
Amaro Montenegro, & Fresh Espresso

GOLD RUSH 17
Basil Hayden, Luxardo, Fresh Lemon, Honey

GODFREY MANHATTAN 17
Maker’s Mark Bourbon, with Burnt Orange Marmalade, Spicy Cinnamon Bitters, 
Hazelnut & Carpano Antica Vermouth

TEASY ON ME  17
Ketel One, Aperol, Hibiscus Dream Tea, Ginger Syrup, and Fresh Lemon,
Topped with Prosecco

WINTER MULE  17
Ketel One, Koval Cranberry Liqueur, Thyme Syrup, Fresh Lime, Ginger Beer

PERFECT PEAR 17
The Wiseman Bourbon, Pear Liqueur, Fresh Lemon, Demerara, Egg White

GRAPEFRUIT SPRITZER  16
Ketel One Botanical Grapefruit & Rose, St. Germain Elderflower,  Fresh Lemon 
& Grapefruit Juice, finished with Prosecco

SOMETHING WILDER  19
Bombay Sapphire Gin, Wild Strawberry, Fresh Lemon
& Veuve Clicquot Yellow Label Brut

EL MATADOR  17
Herradura Anejo, Cointreau, Fresh Lime, & Red Bull Red Edition

GLASS                PITCHER

21% service added to groups of 6 or more.



M O C K TA I L S

MINT TO BE 9
Choice of Peach, Strawberry, Raspberry Açaí, Lavender or Cucumber,
Muddled Mint, Fresh Lime, Lemon & Topo Chico

PEACH OUT 9
Blueberry, Yucca Peach Tea, Muddled Agave, Rosemary,
Club Soda & Chia Seeds

R O S E  A L L  D AY 

HAMPTON WATER Rosé  16  64
Languedoc Magnum 1.5L    128
 Double Magnum 3L   256

JNSQ ROSÉ CRU Rosé  18  72
California

RUMORS                    Magnum 1.5L   225
Côtes de Provence

W I N E  A N D  C H A M PA G N E 
I|O HOUSE WHITE Chardonnay  12  48

CAPOSALDO, North Italy  Moscato  13  52

RUFFINO, Tuscany  Pinot Grigio  13  52

GIESEN, New Zealand  Sauvignon Blanc  15  60

JORDAN, Sonoma  Chardonnay  16  64

CLOUDY BAY, New Zealand  Sauvignon Blanc  100

PAUL HOBBS, Russian River Valley  Chardonnay   205

I|O HOUSE RED Merlot  12  48

MANOS DEL SUR, Argentina  Malbec  15  60

UNSHACKLED   Cabernet Sauvignon  18  72
BY THE PRISONER, Central & North Coast

NAPA CELLARS, Napa Valley  Pinot Noir  16  64

JORDAN, Sonoma  Cabernet   120

DUCKHORN, Napa Valley, 2018  Cabernet Sauvignon   205

GOLDENEYE, Anderson Valley, 2019  Pinot Noir   215

CAYMUS, Napa Valley, 2019   Cabernet Sauvignon   350

VALDO Prosecco  13

VEUVE CLICQUOT  Brut  25

GOUGUENHEIM  Rosé  14  56

PIPER-HEIDSIECK  Brut  28  225

BILLECART-SALMON  Brut    250

VEUVE CLICQUOT  Rosé   325

LOUIS XIII  DE REMY MARTIN 1/2 oz  90
Think a Century Ahead Each Decanter is 1 oz  180
the Life Achievment of Generations of Cellar Masters 2 oz  360

B E E R 
GOOSE ISLAND SOFIE, Farmhouse Ale  10

CORONA, Lager  8

BLUE MOON, Belgian White Ale  9

STELLA ARTOIS, Pale Lager  9

GUINNESS PUB CAN, Stout  9

GOOSE ISLAND IPA, India Pale Ale  9

MILLER LITE, Lager  7

NEW BELGIUM FAT TIRE, Amber  9

LAGUNITAS LIL’ SUMPIN’ SUMPIN’,  Wheat IPA 9

KETEL ONE BOTANICAL VODKA SPRITZ CANS 9
Grapefruit & Rose, Cucumber & Mint Or Peach & Orange Blossom

GLASS                      BOTTLE

GLASS                      BOTTLE

21% service added to groups of 6 or more.


